
Our canapé menu brings bold flavours and refined presentation to any event, from
private parties to corporate functions. Each bite highlights the signature Los Mochis
blend of Japanese elegance and Mexican flair, crafted to impress and easy to serve.‌

CANAPÉ MENU‌

To ‌ensure exceptiona‌l quality and smooth service, we require a minimum order of 20 portions per canapé selection.‌

DESSERT‌

CHUTORO TIRADITO £9‌
M‌edium Fatty Bluefin Tuna, Jalapeño Sauce, Wasabi Leaf‌

3 TYPES NIGIRI £9‌
Ak‌ami, Salmon, Hamachi‌

BANG BANG CAULIFLOWER TACO £8‌
Roasted C‌auliflower, Smoked Paprika, Guacamole, White Cabbage,‌
Chipotle Mayo, Bang Bang Aioli, Coriander Cress‌

COURGETTE DYNAMITE TACO (vg) £8‌
Courgette Temp‌ura, Dynamite Aioli, Guacamole, Cabbage,‌
Jalapeño, Coriander Cress‌

TRAILER PARK CHICKEN TACO £7‌
Fr‌ied Chicken, Guacamole, Jalapeño BBQ Sauce, Habanero Gochujang,‌
Toasted Sesame, Parsnip Crisps‌

CARNE ASADA TACO £7‌
Grass-F‌ed Flank Steak, Guacamole, Jalapeño Pico de Gallo, Fried Leeks‌

MISO BLACK COD TACO £7‌
Um‌e Saikyo Miso Cod, Avocado, Cabbage, Jalapeño,‌
Sweet Potato Crisps‌

CRISPY CALIFORNIA TOSTADITO £4
Crab, Avocado, Cucumber, Spicy Aioli, Sweet Potato Shell‌

SEABASS CEVICHE £4‌
Seabass, Shiso-Truffle Soy, Shallots, Mint Cress‌

SPICY HIRAMASA MAKI £4‌
Yellowtail Hiramasa, Avocado, Yuzu Kosho, Spring Onion, Jalapeño,‌
Truffle Chilli Goma, Toasted Sesame, Mint Cress‌

MATCHA BLONDIE £4‌
Warm Matcha & White Chocolate, Topped with Coconut Sorbet‌

EDAMAME (vg) £3‌
Steamed Edamame, Maldon Sea Salt‌

GUACAMOLE SUPERFOOD (vg) £4‌
Guacamole, Pumpkin Seeds, Sunflower Seeds, Pomegranate Seeds,‌
Toasted Sesame, Chia Seeds‌

GUACAMOLE (vg) £3‌
Avocado, Lime, Onion, Tomato, Coriander, Jalapeño, Salsa‌

CUCUMBER AVOCADO MAKI (vg) £3‌
Avocado, Cucumber, Toasted Sesame, Coriander, Lime,‌
Jalapeño Salsa Verde‌

TERIYAKI CHICKEN KUSHIYAKI £3‌
Chicken Thigh, Spring Onion, Chipotle Teriyaki,‌
Mexican-Japanese Spice Mix, Toasted Sesame‌

SPICY SALMON ON CRISPY RICE £3‌
Spicy Salmon Tartare, Crispy Rice, Jalapeño‌

NIWA MAKI (vg) £3‌
Avocado, Cucumber, Pickled Jicama, Marinated Red Quinoa,‌
Jalapeño, Sweet Potato Crisp‌

PATO ON CRISPY RICE £3‌
Teriyaki Duck, Crispy Rice, Avocado Crema, Cucumber, Spring Onion,‌
Chilli-Soy, Habanero, Hoisin‌

AJO-CHIPOTLE EDAMAME (vg) £4‌
Ste‌amed Edamame, Chipotle Chilli, Garlic, Toasted Sesame‌

MISO NOPALES TACO (vg) £4‌
Cactus Temp‌ura, Ume Saikyo Miso, Avocado, Cabbage, Jalapeño,‌
Sweet Potato Crisps‌

BEETROOT TIRADITO (vg) £3‌
Heart Of Palm, Asparagus, Avocado, Baby Corn, Carrot,‌
Ginger-Sesame Truffle Soy, Sweet Potato Shell‌

SHINJUKU CEVICHE (vg) £3‌
Asparagus, Heart Of Palm, Avocado, Baby Corn, Red Radish,‌
Parsnip Crisps, Sesame Ginger, Truffle Soy, Roasted Shallot,‌
Coriander Oil, Coriander Cress‌

WAKAME (vg) £3‌
Chuka Seaweed, Toasted Sesame‌ ‌

FALAFELITO (vg) £3‌
Fried Chickpeas, Toasted Sesame, Coriander, Parsley, Lime,‌
Truffle Chilli Goma‌

EL JARDIN TOSTADITO (vg) £3‌
Heart Of Palm, Asparagus, Avocado, Baby Corn, Carrot,‌
Ginger-Sesame Truffle Soy, Sweet Potato Shell‌

SPICY VEGETABLE TEMPURA MAKI (vg) £3‌
Baby Corn, Avocado & Asparagus Tempura,‌
Habanero Gochujang, Shichimi Togarashi, Toasted Sesame,‌
Jalapeño-Pineapple Salsa, Coriander Cress‌


